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© Food process. 



© In a method of preparing a meat roll a single or laminate sheet of comminuted meat is subjected on at least 
one sice to a setting treatment, the opposite side of the sheet is provided with edible material and the sheet is 
spirally wound with the set side facing outward. The obtained meat roll is then subjected to a form stabilizing 
treatment. 
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FOOD PROCESS 



This invention relates to a method of preparing a meat roll. 
Meat rolls are well-known products, usually made from thin slices of meat, which may be provided at the 
inside with an edible material tike cheese, or mixture of edible materials comprising vegetables, and are 
5 subsequently rolled up to the required product. In order to prevent their unrolling these products are frozen 
or a piece of iron or wood is forced through the roll. 

It is known from British Patent Specification 377,766 to prepare a meat roll from a laminate comprising 
a layer of meat paste and a layer of coarsely chopped or sliced meat. A difficulty in the preparation of this 
type of product resides in the fact that the layers are not sufficiently firm and cannot easily be rolled by 
w mechanical means. 

The present invention aims at a method of providing meat rolls which have comminuted meat as their 
main constituant and which does not require additives like gelatin in order to form layers, which are firm 
enough to be handled by mechanical means. 

The present invention therefore relates to a method of preparing a meat roll, in which comminuted meat 
75 is formed into a sheet, which is characterized by subjecting the sheet of comminuted meat on at least one 
side to a setting treatment, providing at least part of the opposite side of the sheet with at least one edible 
material, spirally rolling the sheet in such a way that the set side of the sheet is facing outward, and 
subjecting the obtained meat roll to a form stabilizing treatment. 

The meat which is used in the method according to the present invention is raw meat, which may 
20 contain a small amount of partially cooked meat of mammals, like beef, pork, lamb meat, poultry meat, like 
chicken and turkey meat, and mixtures of any of these types of meat. The meat or mixture of meats is 
subsequently comminuted, for which purpose any suitable comminution device may be used. It is 
sometimes advantageous to use an atmosphere of carbon dioxide during comminution of the meat or the 
meat mixture. 

25 In a preferred embodiment of the present invention the comminuted meat before shaping is mixed with at 
least one other edible material, which may be selected from the group consisting of vegetable proteins, like 
soybean protein, .fungal proteins, tike mycoprotein, caseinate, vegetables like red peppers, onion or 
cabbage, dairy products tike cheese, egg. -fruit, herbs, spices, flavouring agents, particularly savoury 
flavouring agents, colouring agents, curing agents, antioxidants, fats, which also may be fat fractions or fat 

30 substitutes, and mixtures of these edible materials. 

The fat may be of vegetable or animal origin and may be synthetic fat. It may be a single fat or fat 
fraction or a mixture of fats and/or fat fractions. At least part of the fat may be replaced by a low-calorie fat- 
replacer. Particularly suitable fat replacers are the edible polyesters of polyhydric alcohols having at least 
four free hydroxyl groups, such as polyglycerols. sugars or sugar alcohols, and saturated or unsaturated. 

35 straight or branched alky I chain C8-C21 fatty acids. The polyhydric alcohol fatty acid polyesters include any 
such polyesters or mixtures thereof of which, on an average, at least 70% of the polyhydric alcohol 
hydroxyl groups have been esterified with the fatty acids. Also fatty alkyl ether derivatives of glycerol, 
esters of Cs-Cai fatty alcohols and polycarboxylic acids, waxes and microcrystalline cellulose can be used 
for replacing at least part of the fat. 

40 After the meat has been comminuted, the comminute is shaped into a sheet or slice or any suitable 
extended fiat surface, preferably by rolling or by extrusion. By suitable selection of the types of meat. e.g. 
dark and light meat, visual contrasts and patterns can be obtained. Also the sheet of comminuted meat 
itself may be a laminate having layers of different colour and/or flavour, so that the final meat roll obtained 
is multilayered product, having different colours and/or flavours. 

45 The thickness of the sheet of comminuted meat or the laminated of comminuted meats should be such that 
the subsequent setting of at least one side of the sheet is still possible, without setting the entire single or 
laminated sheet. In practice thicknesses between 3 mm and 25 mm, particularly between 4 mm and 10 mm 
have been found suitable. 

After having formed the comminuted meat into a single or laminated sheet, at least one side of the sheet is 
50 set. preferably by means of a heat treatment which may be effected by passing the sheet over a heated 
surface, or by spraying or contacting the required side with an innocuous acid, like acetic acid. The setting 
treatment is carried out in such a way that the sheet at least at one side is set over a certain thickness of 
the sheet, which is always less than the total thickness of the sheet. A sheet of thickness 6 mm for example 
is set over a thickness of about 3 mm. If the single or laminate sheet of comminuted meat is given a setting 
treatment at both sides, then this is done in such a way that the core of the sheet is still uneffected by the 
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treatment. When one surface of the sheet of comminuted meat is set. at least part of the opposite side of 
the sheet is provided with an edible material, but this may also be done before the setting treatment of the 
sheet. The edible material is selected from the group consisting of herbs, spices, vegetables, usually in 
finely divided form, flavouring agents, bread crumbs, dairy products, egg, like cheese, fruit, and mixtures of 

5 these materials. Preferably the edible material contrasts with the single or laminate sheet of comminuted 
meat in coiour and- or flavour. 

The sheet of comminuted meat is then spirally wound in such a way that the set side of the sheet is 
facing outward. If both sides of the single or laminate sheet of comminuted meat have been given a setting 
treatment, then of course it is immaterial which side of the sheet is facing outward when rolling the sheet to 

70 form a meat roll. 

Subsequently the obtained meat roll is subjected to a form stabilizing treatment, which preferably is a heat 
treatment, such that the entire meat roll is cooked. The single or laminate sheet of comminuted meat may 
also at least partially be provided with an edible adhesive on at least one side of the sheet, so that upon 
* rolling the sheet the integrity of the meat roll is enhanced. This is particularly useful if both sides of the 

*5 sheet of comminuted meat are given a setting treatment. As edible adhesive for example a protein solution 
or dispersion may be used, which may also comprise colouring and/or flavouring agents, which adhesive in 
the form stabilizing treatment of the roll ensures good adhesion between the various layers of the meat roll. 

The obtained meat roll may be packaged and chilled, or in another embodiment of the present 
invention, it may be dipped into a batter, provided with bread crumbs and deep-fat fried in oil or shortening, 

20 after which the product may be frozen and packaged. The product may be packaged separately or in any 
required number, optionally together with separately packed sauce or dressing or mustard or any other 
edible material to be used as garnish or as additional component of a snack type or complete meal. 

The meat roll may also be sliced perpendicular or oblique to its axis in slices of appropriate thickness 
and these slices may be garnished before packaging and further handled as described for the complete 

25 meat roll herebefore. 

The invention will, now be illustrated by the following examples, which are not to be construed as 
limiting the scope of the present invention. 

30 EXAMPLE 1 



A raw poultry meat dough was prepared according to the following recipe (in weight percentages): 



35 


Cured chicken breasts 


65.00% 




Farina 


1 .00% 




Brat 


34.00% 



4 o the composition of the brat being (in weight percentages): 



Chicken fat 


16.00% 


White chicken trimmings 


26.00% 


Farina 


17.50% 


Water 


37.00% 


Curing salts. flavours, preservative 


3.50% 



The ingredients were mixed and milled to a fine consistency in a Hobart vertical Micro-cut emuisifier (Trade 

50 Mark) using a 0.8 mm cutting gap. 

The dough was transferred to a piston operated extrusion device and forced under pressure through a 
slot nozzle of 6 mm x 60 mm. The extrudate was collected in 600 mm long strips, each weighing 
approximately 220 grams, on aluminium foil sheets laid on a moving conveyor. The aluminium foil was 
turned up at the edges to form a tray and placed on a shallow water bath at 70* C for 0.5 minute. 

55 The strip of comminuted meat dough was then removed from the tray, placed on a flat surface and 
approximately 2.5 grams of dried, flaked marjoram were sprinkled evenly on the uncooked side of the 
comminuted meat strip. The strip of sprinkled dough was rolled up into a cylinder and tightly encased in 
aluminium foil, taking care to seal both ends so as to form a reasonably water-tight container while retaining 
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the cylindrical shape of the product. 

The prepared wrapped product was then placed in a cooking device, preheated at 75 C and allowed to set 
for one hour (until the core temperature had reached 70 ' C). The product was then removed from the 
cooker and allowed to cool before unwrapping. An attractive looking, good tasting poultry meat-based roll 
was obtained. 



EXAMPLE 



jo 



A raw pork and ham dough was prepared, using the following recipe (in weight percentages): 



15 



Pork lean meat (70/30, dry cured) 
Shoulder chaps (dry cured) 
Cooked ham trimmings 
Brat 



12.00% 
34.00% 
25.00% 
29.00% 



20 



25 



the composition of the brat being (in weight percentages): 



Pork meat 
Pork fat 
Farina 
Water 

Curing salts,flavours preservative 



51.00% 
26.00% 

2.00% 
1 7.00% 

4.00% 



30 



The dough formation and product preparation were performed as described in Example I. with the exception 
of the filling, which in this example consisted of a dispersion of dried parsley in egg white (5% by weight). 
This filling was applied to the uncooked surface of the comminuted meat strip in a thickness of about 1 mm. 
during which approximately 40 grams of filling per strip was used. 

Finally an attractive meat roll was obtained which upon cutting in slices had clearly visible and different 
tasting boundaries between the various layers. 
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Claims 

1. A method of preparing a meat roll, in which comminuted meat is formed into a sheet, which is 
characterised by subjecting the sheet of comminuted meat on at least one side to a setting treatment, 
providing at least part of the opposite side of the sheet of comminuted meat with at least one edible 
material, spirally rolling the sheet of comminuted meat in such a way that the set side of the sheet is facing 
outward, and subjecting the obtained meat roll to a form stabilizing treatment. 

2. A method according to Claim 1, in which the meat is raw meat. 

3. A method according to Claim 1 or 2. in which the meat is selected from the group consisting of 
mammal meat, poultry meat, and mixtures thereof. 

4. A method according to any one of Claims 1-3. in which into the meat after comminution, but before 
shaping, at least one edible material is incorporated, selected from the group consisting of vegetable 
proteins, fungal proteins, casemate, vegetables, dairy products, egg, fruit, herbs, spices, flavouring agents, 
coluoring agents, curing agents, antioxidants, fats, low-calorie fat replacers and mixtures thereof. 

5. A method according to Claim 4. in which the low-calorie fat replacer is an edible polyester of a 
polyhydric alcohol having at least four free hydroxy! groups, such as polyglycerols. sugars or sugar alcohols 
and saturated or unsaturated, straight or branched alkyl chain C a -C 2 * fatty acids, of which on an average at 
least 70% of the polyhydric alcohol hydroxyl groups have been esterified with the fatty acids. 

6. A method according to any one of Claims 1-5, in which the shaping of the comminuted meat is 
effected by rolling. 

7. A method according to any one of Claims 1-5. in which the shaping of the comminuted meat is 
effected by extrusion. 

3. A method according to any one of Claims 1-7. in which the sheet of comminuted meat is a laminate. 
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9. A method according to any one of Claims 1-8. in which the sheet of comminuted meat exhibits a 
pattern of differently coloured meats. 

10. A method according to any one of Claims 1-9. in which the sheet of comminuted meat has a 
thickness between 3 and 25 mm, preferably between 4 and 10 mm. 

5 11. A method according to any one of Claims 1-10. in which the setting treatment is a treatment with 

heat or with an innocuous acid. 

12. A method according to any one of Claims 1-12. in which the opposite side of the sheet of 
comminuted meat is set over a distance, which is smaller than the thickness of the sheet. 

13. A method according to any one of Claims 1-12. in which the opposite side of the sheet of 
jo comminuted meat is at least partly provided with an edible material selected from the group consisting of 

herbs, spices, vegetables, flavouring agents, bread crumbs, dairy products, egg, fruit and mixtures thereof. 

14. A method according to any one of Claims 1-13. in which the edible material is applied onto the 
sheet of comminuted meat before the setting treatment. 

15. A method according to any one of Claims 1-13. in which the form stabilizing treatment is a heat 
;s treatment. 

16. A method according to any one of Claims 1-15. in which at least one side of the sheet of 
comminuted meat is at least partially provided with an edible adhesive. 

17. A method according to Claim 16. in which the edible adhesive is a solution or dispersion of a 
protein. 

20 18. A method according to any one of Claims 1-17. in which the obtained meat roll is battered, breaded 

and deep-fried. 

19. A method according to any one of Claims 1-17, in which the obtained meat roll is frozen. 

20. A method according to any one of Claims 1-17, in which the obtained meat roll is sliced 
perpendicular or oblique to its axis. 

25 21 . A method substantially as hereinbefore described with reference to the examples. 

22. A meat roll, whenever prepared by the method as claimed in any one of Claims 1-21. 
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